
Advanced Espresso Extraction Techniques

Study guide – concise, organized, and ready for quick review

1. Fundamentals Recap

Parameter Typical Range Influence on Extraction

Dose 18?–?20?g (double shot) Determines amount of soluble material available

Yield
36?–?40?g (1:2?–?1:2.2

brew ratio)

Controls strength; over? or under?extraction shows up

here

Brew Time 25?–?35?s (standard)
Affects solubles balance; too short ? sour, too long ?

bitter

Pressure 9?–?10?bar (steady) Governs flow resistance and crema formation

Water

Temp
90?–?96?°C (adjustable)

Higher temp extracts more bitter compounds; lower

temp highlights acidity

Grind Size 0.2?–?0.3?mm (dial?in) Directly impacts flow rate and contact time

Mastering the “four variables” (dose, grind, pressure, temperature) is the prerequisite for any

advanced technique.

2. Pre?Infusion (Pulse?Brew)

Aspect How It Works Practical Settings

Purpose

Gently wets the puck, allowing coffee to swell

and create a uniform channel before full

pressure is applied.

2?–?4?s at 2?–?4?bar, then ramp to 9?

bar.

Benefits

• Reduces channeling

• Enhances sweetness and body

• Improves consistency across bean origins

Use on machines with programmable

pre?infusion (e.g., La Marzocco Linea,

Synesso).

Tips

• Keep pre?infusion time <?5?s; longer can

lead to over?extraction.

• Adjust dose slightly finer when adding pre?

infusion to maintain target yield.
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3. Pressure Profiling

Profile

Type
Pressure Curve Typical Use?Case

Ramp?Up
0???9?bar over 5–8?s, hold 9

?bar
Highlights acidity, good for bright Ethiopian beans.

Ramp?

Down

9???4?bar over 10?s, hold

low pressure

Extends extraction of heavier solubles, adds body for

dark roasts.

Pulse
Alternate 9?bar / 4?bar every

2?s for 15?s
Balances clarity and richness; useful for blends.

Flat?Low Constant 6?–?7?bar
Reduces bitterness, emphasizes floral notes; suited

for delicate single origins.

Implementation Steps

1. Select a machine with programmable pressure (e.g., Slayer, Synesso, Profitec Pro 700).

2. Set target yield (e.g., 38?g) – keep it constant across profiles.

3. Adjust grind: higher pressure ? coarser; lower pressure ? finer.

4. Taste test: record flavor changes (acidity, sweetness, bitterness) to build a personal

reference chart.

4. Temperature Profiling (Thermal Gradient)

Technique Temperature Curve Effect

Hot?Start 96?°C ? 90?°C over 15
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